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2000 INDEXES 


Achievement Award Winners 

Babcock-Hart Award, George E. Inglett 
(8)85 

Bernard L. Oser Food Ingredient 
Safety Award, Richard L. Hall (8)92 

Calvert L. Willey Distinguished Service 
Award, Dee M. Graham (8)90 

Carl R. Fellers Award, Dane T. Bernard 
(8)85 

Elizabeth Fleming Stier Award, Joe M. 
Regenstein (8)92 

Food Technology Industrial Achieve- 
ment Award, Taiyo Kagaku Co., 
Ltd. (8)94 

Industrial Scientist Award, George E. 
Inglett (8)88 

International Award, Khee Choon 
Rhee (8)86 

Marcel Loncin Research Prize, Syed 
S.H. Rizvi (8)94 

Nicholas Appert Award, Aaron L. 
Brody (8)84 

Research and Development Award, 
John B. Luchansky (8)90 

Samuel Cate Prescott Award, Susan L. 
Hefle (8)85 

Stephen S. Chang Award for Lipid or 
Flavor Science, Terry E. Acree (8)88 

William V. Cruess Award, Richard D. 
Ludescher (8)86 


Back Page Column 

dietary guidelines take obesity to task 
(7)130 

E. coliO157:H7—searching for 
solutions (10)142 

engineering the future (5)246 

GMOs: progress at a cost (6)146 

keeping eggs safe from farm to table 
(8)192 

microbial! blocking agents: A new 
approach to meat safety (2)112 

no kernel of truth (12)120 

peer review—another form of quality 
control (1)104 

proposed federal budget (4)142 

reducing foodborne disease (11)130 

time to address functional foods and 
nutraceuticals (3)150 

why we need food biotechnology 
(9)132 
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Subject Index 


Beverages 
functional beverage juggernaut faces 
tighter regulations (11)50 


Biotechnology 

genetically modified organisms 
(GMOs) (1)42 

IFT expert report on biotechnology 
and foods: introduction (8)124 

IFT expert report on biotechnology 
and foods: human food safety 
evaluation of rDNA biotechnology- 
derived foods (9)53 

IFT expert report on biotechnology 
and foods: labeling of rDNA 
biotechnology-derived foods (9)62 

IFT expert report on biotechnology 
and foods: benefits and concerns 
associated with recombinant DNA 
biotechnology-derived foods 
(10)61 

labeling biotech foods: opening 
Pandora's box? (3)38 

tasks of food technology in the 21* 
century (6)56 

three hot topics help shape the 
industry (8)70 


Book Reviews 

Animal By-Product Processing & 
Utilization (4)121 

Antioxidant Food Supplements in 
Human Health (2)88 

Breakfast Cereals and How They are 
Made, 2” ed. (7)102 

Chromatography in Food Science and 
Technology (4)121 

Colorants (10)112 

Developing New Food Products for a 
Changing Marketplace (12)80 

Extruders in Food Applications (12)80 

Food Analysis, 2"’ ed. (3)128 

Food Hygiene, Microbiology, and 
HACCP, 3 ed. (11)106 

Food in Global History (6)120 

Frying of Food: Oxidation and Non- 
nutrient Antioxidants, Biologically 
Active Compounds, and High 
Temperature (2)88 

Functional Foods II: Claims and Evidence 
(12)80 

Functional Properties of Proteins and 
Lipids (6)120 
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Handbook of Citrus By-Products and 
Processing Technology (2)88 

Micro-organisms in Foods 6: Microbial 
Ecology of Food Commodities 
(11)106 

Nutrition Chemistry and Biology, 2" ed. 
(8)170 

Pesticides: Managing Risks and Opti- 
mizing Benefits (7)107 

Sensory Evaluation Techniques, 3 ed. 
(7)102 

Starches (10)112 

Tastes & Aromas: The Chemical Senses 
in Science and industry (9)110 


Business/Marketing Column 

commodity gilding fattens margins 
(2)22 

developing the “right” specs (7)24 

feeding Generation Y (1)24 

funding startup growth: a tale of two 
companies (10)28 

how exhibitors can get the most out 
of trade shows (5)28 

know a crisis when you see one (3)24 

slotting fees under fire (11)30 

test marketing in the Internet Age 
(12)24 

these hot topics really sizzle (6)22 

through the mouth of a child (4)20 

upstart companies define the healthy 
foods market (9)28 


Codex Alimentarius 
debating health claims with Codex 
Alimentarius (12)52 


Color 

versatile and inexpensive technique 
for measuring color of foods 
(12)48 


Coming Events 

(1)28, (2)26, (3)28, (4)24, (5)32, 
(6)26, (7)30, (8)32, (9)30, (10)32, 
(11)36, (12)30 


Computers 

complementing traditionai instruction 
with asynchronous learning 
networks (5)46 

how the Internet is changing food 
product development (2)38 
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versatile and inexpensive technique 
for measuring color of foods 
(12)48 


Consumer Trends Column 

adding value in 2000+ (1)22 

at the (fresh) cutting edge (7)22 

beefing it up! (3)22 

bigger, balanced, and very little bites 
(11)28 

fortification frenzy: the new wellness 
mindset (2) 20 

haute casual cuisine (5)24 

la cucina Latina (9)24 

reeling it in (12)22 

say cheese! (6)18 

soup’s on (10)26 

sweet news (8)26 


Corrections 
(2)90, (3)20, (7)108, (10)120 


Culinary 
culinary’s expanded role: cooking up 
product success (7)38 


Death Notices (see In 
Memoriam) 


Dietary guidelines 

how food technologists react to the 
new Dietary Guidelines for Ameri- 
cans (8)64 


Editorial Page (also see 
President's Page) 

collaboration is key to advancing food 
safety (11)14 

IFT Foundation—a historical perspec- 
tive (5)4 


Education (also see Education 
News column) 

complementing traditional instruction 
with asynchronous learning 
networks (5)46 


Education News Column 

Allen Foegeding appointed to Food 
Chemicals Codex Committee 
(4)119 

Andress wins D.W. Brooks Award 
(1)84 

awards for excellence at North 
Carolina State (2)84 

Blaschek named head of Food Science 
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and Human Nutrition at Illinois 
(9)108 

Cain wins two awards in Oregon 
(4)119 

Canadians come to Texas A&M for 
aquaculture feed training (5)213 

Chassy takes new position at Univer- 
sity of Illinois (7)100 

Clemson University opens DuPont 
packaging evaluation laboratory 
(3)124 

Clemson’s packaging science depart- 
ment chair retires (12)79 

comprehensive qualitative analysis 
pinpoints cheddar properties 
(6)112 

Cornell food science summer program 
a success (12)79 

Cornell offers new interdisciplinary 
graduate training program in food 
safety (4)119 

Cornell Wine & Brewing Laboratory 
celebrates grand opening (5)214 

Crawford gives Wisconsin’s Frazier 
Memorial Lecture (11)104 

E.M. Foster inducted into Wisconsin 
Meat Industry Hall of Fame (7)100 

Ezeike named Fellow by Nigerian 
Society of Agricultural Engineers 
(6)112 

European Bakery Tour scheduled for 
October (6)113 

Floros to head Penn State Food 
Science Department (7)100 

Goldstein named 11" Endresen 
Lecturer at U. of Mass. (5)213 

Guelph wins “Challenge 2000" 
(11)104 

Heldman joins Rutgers food science 
faculty (2)84 

Kansas State holds 10" Anniversary 
Excellence in Food Science Day 
(3)124 

Kansas State receives technology gift 
from Procter & Gamble (11)105 

Kansas State University celebrates the 
20" Anniversary of the Rapid 
Microbiology Workshop (10)114 

Kaspar receives Wisconsin’s Pound 
Award for Research (9)108 

Marth receives NFPA Food Safety 
Award (10)114 

Mississippi State takes top honors in 
dairy products contest (1)84 

Morrissey receives McFee seafood 
award (6)112 
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Moschini named to Pioneer Hi-Bred 
Chair at ISU (9)109 

NCSU faculty members receive 
recognition awards (8)163 

New food science faculty member 
joins University of Illinois (4)119 

Ohio State professors Choe and Min 
receive special honors (3)124 

Oregon State names new head of 
food science (4)119 

Penn State initiative supports the 
state’s food processing industry 
(6)113 

Penn State professor receives award 
for academic advising (12)79 

Podgurski hired for dairy ingredient 
applications program at Cal Poly 
(2)84 

Project GREEEN at MSU funds 
research and extension projects 
(9)109 

Reynolds receives UGA alumni award 
(1)84 

Schmidt appointed committee 
member of Food Chemicals Codex 
(8)163 

School-Link Network launches 
MyLunch@School™ (5)214 

Shukla joins U. of Illinois food science 
faculty as adjunct professor (9)108 

SureBeam Corp. and Texas A&M to 
build new food research facilities 
(8)163 

Theuer becomes adjunct professor at 
North Carolina State (6)113 

Thomas food science/family consumer 
sciences scholarship established at 
NCSU (2)84 

UC-Davis receives award for dairy 
food research and education facility 
(2)84 

University of Guelph offers distance- 
learning certificate in food science 
(11)104 

University of Maine offers distance 
education (6)112 

University of Wisconsin supporter 
receives honorary recognition 
award (12)79 

Virginia Polytechnic appoints new 
food science and technology head 
(12)79 

Vodovotz joins Ohio State food 
science faculty (9)108 

Walker-Foley receives NCSU’s 1999 
Keller Research Award (6)112 

WSU names novel bacteria after 
retired enologist (10)114 
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Environment 

IFT expert report on biotechnology 
and foods: benefits and concerns 
associated with recombinant DNA 
biotechnology-derived foods 
(10)61 

industrial sustainability: lifting the 
siege on Earth and our descendants 
(6)40 

tasks of food technology in the 21* 
century (6)56 


Feature Articles 

antimicrobial food packaging (3)56 

best-kept secret: IUFoST revealed 
(9)48 

British veterinary scientist wins 1999 
World Food Prize (3)48 

complementing traditional instruction 
with asynchronous learning 
networks (5)46 

control system validation: key to 
automated food processing (3)66 

culinary’s expanded role: cooking up 
product success (7)38 

debating health claims with Codex 
Alimentarius (12)52 

European food blender (1)38 

expanding soybean food utilization 
(7)46 

functional beverage juggernaut faces 
tighter regulations (11)50 

genetically modified organisms 
(GMOs) (1)42 

getting religion—for your products, 
that is (7)60 

GRAS flavoring substances 19 (6)66 

high-pressure sterilization of foods 
(11)67 

how food technologists react to the 
new Dietary Guidelines for Ameri- 
cans (8)64 

how the Internet is changing food 
product development (2)38 

IFT expert report on biotechnology 
and foods: introduction (8)124 

IFT expert report on biotechnology 
and foods: human food safety 
evaluation of rDNA biotechnology- 
derived foods (9)53 

IFT expert report on biotechnology 
and toods: labeling of rDNA 
biotechnology-derived foods (9)62 

IFT expert report on biotechnology 
and foods: benefits and concerns 
associated with recombinant DNA 
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biotechnology-derived foods 
(10)61 

IFT membership employment and 
salary survey, 1999 (4)69 

research priorities move toward 
healthy and safe (12)42 

industrial sustainability: lifting the 
siege on Earth and our descendants 
(6)40 

international conference and exhibi- 
tion to address food safety and 
quality (9)40 

labeling biotech foods: opening 
Pandora’s box? (3)38 

marketing trends fueling healthful 
foods success (10)53 

microstructure and food product 
engineering (11)56 

moving boundaries in food engineer- 
ing (2)44 

new generation lab equipment 
showcased (8)114 

research trends in healthful foods 
(10)45 

rewriting the dictionary at IFT Food 
Expo (8)100 

spices, flavor systems, and the 
electronic nose (3)44 

spices: tools for alternative or comple- 
mentary medicine (5)61 

tasks of food technology in the 21* 
century (6)56 

three hot topics help shape the 
industry (8)70 

top ten functional food trends (4)33 

versatile and inexpensive technique 
for measuring color of foods 
(12)48 


Fellows of the Institute 
Gravani, R.B. (8)76 
Klaenhammer, T.R. (8)77 
Kokini, }.L. (8)77 

Nielsen, S.S. (8)77 
Resurreccion, A.V.A. (8)78 
Rizvi, S.S.H. (8)78 
Schaich, K.M. (8)80 
Singh, R.P. (8)80 

Surak, |.G. (8)82 

Tom, P.Y. (8)82 


Flavors 

GRAS flavoring substances 19 (6)66 

spices, flavor systems, and the 
electronic nose (3)44 

spices: tools for alternative or comple- 
mentary medicine (5)61 
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Food engineering 

microstructure and food product 
engineering (11)56 

moving boundaries in food engineer- 
ing (2)44 


Food safety 

genetically modified organisms 
(GMOs) (1)42 

GRAS flavoring substances 19 (6)66 

IFT expert report on biotechnology 
and foods: human food safety 
evaluation of rDNA biotechnology- 
derived foods (9)53 

international conference and exhibi- 
tion to address food safety and 
quality (9)40 


Food technology 
tasks of food technology in the 21* 
century (6)56 


Functional foods (see 
Nutraceuticals) 


Halal 
getting religion—for your products, 
that is (7)60 


Health claims 
debating health claims with Codex 
Alimentarius (12)52 


Healthful Foods 

marketing trends fueling healthful 
foods success (10)53 

research trends in healthful foods 
(10)45 


IFT 

annual report, 1998-99 (1)Supple- 
ment 

membership employment and salary 
survey, 1999 (4)69 

scholarship/fellowship recipients: 
2000-01 (10)110 


IFT Annual Meeting & Food 
Expo, 2000 

Achievement Award winners (8)54 

Fellows of the Institute (8)50 

highlights of the 2000 IFT Annual 
Meeting & Food Expo (8)50 

new generation lab equipment 
showcased (8)114 

preliminary technical program for the 
2000 IFT Annual Meeting (5)69 
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rewriting the dictionary at IFT Food 
Expo (8)100 

student competition winners and 
finalists, 2000 (8)96 

technical program speaker index 
(8)52 

three hot topics help shape the 
industry (8)70 


IFT Annual Meeting & Food 
Expo, 2001 

call for abstracts for the 2001 Annual 
Meeting volunteered technical 
papers (10)104 

call for forums—document 2285 
(12)76 

call for nominations for IFT achieve- 
ment awards (9)104 

call for nominations of Fellows of the 
Institute (10)104 

call for new product and technologies 
papers (12)76 

call for 2000 symposia proposals 
(8)157 


IFT News Column 

ACDI/VOCA seeking bakery specialists 
for foreign assignment (6)109 

and the nominees are ... (12)75 

attendees try hands-on frying of foods 
at an IFT workshop (4)117 

Baird promoted to senior editor, 
Journal of Food Science (10)106 

Blakistone receives 2000 Riester-Davis 
Award (8)161 

call for for'ums—document 2285 
(12)76 

call for new products and technolo- 
gies papers—document 2290 

call for nominations for IFT Achieve- 
ment Awards (9)104 

call for nominations for IFT Fellow 
(10)104 

calls and guidelines for 2001 IFT 
Annual Meeting (10)104 

candidates sought for the 2001 
Harold Macy Award (11)98 

CNN to honor Appert (1)76 

Committee on Sections and Divisions 
chooses new Scientific Lecturers 
(5)204 

Conley joins IFT as assistant Internet 
editor (1)79 

corrected bio of Achievement Award 
winner John Luchansky (11)98 

Diversity Committee offers meeting 
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space for underrepresented groups 
(4)116 

Durso accepts Mass Media Fellowship 
(6)109 

Fung named inaugural fellow of 
IUFOST’s academy (1)78 

George F. Stewart International 
Research Paper Competition 
(9)103 

Golomski receives industrial engineer- 
ing award (6)109 

IFT announces 2000 Food Science 
Journalism Awards (8)160 

IFT announces exciting new 2000-01 
video conference programs (9)105 

IFT Basic Symposium addresses 
mycotoxins and world health 
(4)114 

IFT career guidance exhibit honored 
at FFA convention (12)77 

IFT career guidance honors student 
scientists (8)159 

IFT Continuing Education programs 
go global; USAID programs help 
Egyptian food processors (2)77 

IFT Foundation (7)98, (9)105 

IFT Foundation update (4)116 

IFT offers eight continuing education 
courses prior to the Annual 
Meeting (4)114 

IFT representatives attend ICOP ‘99 in 
Beijing (1)78 

IFT scholarship/fellowship recipients: 
2000-01 (10)110 

IFT student members attend |UFoST 
Congress (1)77 

IFT to review safety issues of cold 
smoked fish and fresh produce for 
FDA (1)76 

IFT welcomes new design and 
production manager for Food 
Technology (4)116 

IFT works with Boy Scouts (12)76 

IFT’s Annual International Food Safety 
and Quality Conference and Expo 
to be held in November (9)105 

IFT’s satellite office opens May 1 in 
Washington D.C. (5)198 

In memoriam: John B. Klis (6)108 

JFS editors appointed (1)79 

Karottki joins IFT as Assistant Editor 
(11)103 

Keith Ito named Harold Macy Award 
Winner (8)159 

Keynoter Charles Miller Smith to 
speak at Opening Event (5)198 

Lulay and Bidlack named IFT councilor 
representatives (7)97 
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Mary K. Schmid! becomes IFT’s 2000- 
01 president (7)96 

mass media fellowship offers graduate 
students a unique summer experi- 
ence (11)96 

Microbiology Division presents service 
awards (8)160 

Mike Solberg retires from Rutgers 
(3)112 

Merris receives award from American 
Wine Society (2)78 

92 emeritus members receive 50-year 
pins (7)98 

now accepting submission of volun- 
teered technical paper abstracts for 
2001 Annual Meeting (9)103 

Paredes-Lopez receives several awards 
(3)112 

Philip E. Nelson chosen IFT president- 
elect for 2000-01 (7)97 

Philip E. Nelson chosen IFT’s next 
president-elect (4)114 

Purdue University’s new Food Science 
Building is proudly state-of-the-art 
(2)76 

seeking employment? trying to fill a 
position? (4)115 

Schellhaass and Doyle elected IFT 
membership representatives (7)98 

Schmid elected a Fellow of IFT (5)198 

Schmid elected to CSSP board (1)78 

SCIFTS to offer Bates Scholarships for 
2000-2001 (1)77 

Snowdon joins IFT as director of 
science and technology projects 
(10)104 

Stephanie Smith joins IFT as director 
of science and government 
relations (8) 157 

submit your Fellows nominations now 
(12)78 

Three Hot Topic sessions announced 
for IFT Annual Meeting (5)200 

twelve forums being offered for this 
year’s Annual Meeting (5)200 

2001-02 Congressional Science 
Fellowship applications due January 
26 (11)96 

UKFFOST offers Young Scientists 
Fellowships (9)104 

Weaver named distinguished professor 
at Purdue University (8)158 

Zinnen accepts Congressional Science 
Fellowship (6)108 

Zinnen lands position with House 
Agriculture Committee (12)76 
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IFT Newsmakers Column 

authors of IFT report highlight the 
safety of biotech foods (12)84 

GM crops, space food, chewing and 
spewing: Ain’t food science fun? 
(3)126 

GMOs not akin to UFOs (1)86 

GMOs once again top the charts 
(8)169 

IFTers discuss pros and cons of new 
products (6)114 

IFTers peer into crystal balls for Y2K 
(2)86 

iFTers put food risks in perspective 
(5)216 

IFT experts share food science secrets 
behind successful cooking (11)108 

overcoming the “yuck factor” and 
other challenges (7}101 

what will food technologists think up 
next? (9)112 

what's new, what's old, and what just 
won't go away (4)120 


IFT Regional Section and Divi- 
sion Meetings 

(1)80, (2)78, (3)116, (4)118, (5)212, 
(6)111, (7)99, (8)162, (9)106, 
(10)107, (11)103, (12)77 


IFT Regional Section and Divi- 
sion News 

(1)82, (2)78, (3)116, (4)117, (5)204 
(6)111, (7)99, (8)162, (11)98, 
(12)77 


Industry News Column 

2000 Directory of BISSC-Registered 
Companies now available (11)26 

3-A Partners begin move to Third- 
Party Accreditation (11)26 

AgriPro Wheat and Zeneca Plant 
Science join forces in research 
(1)14 

Ajinomoto to construct new technol- 
ogy/engineering center in lowa 
(3)11 

Archer Daniels Midland to enter 
soluble dietary fiber market (6)10 

Ashland Fine Ingredients forms 
electronic business unit (7)12 

Avonmore Waterford Ingredients 
changes name (2)11 

British Sugar Factory wins new health 
and safety certificate (1)14 

Bulcan chosen Woman of the Year in 
Canada (11)27 
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call for nominations: Verdant Partners 
Crop Genetics Award (8)12 

Canadian food processor expands into 
Saskatchewan (11)18 

Canadian Grains Institute launches 
new durum wheat processing 
facility (5)11 

Cargill forms two joint ventures 
(11)18 

ConAgra completes International 
Home Foods acquisition (10)12 

corn growers benefit form DOE 
Renewable Resources Grant (11)26 

CreAgri acquires olive ranch to 
provide organically grown olives 
(2)11 

Crown Iron Works builds edible oil 
processing plant in Egypt (7)14 

DairiConcepts, Inc. launched as new 
cheese ingredients company (8)12 

Dean Foods acquires fluid milk 
operation from Land O’ Lakes 
(8)12 

Dean Foods completes joint venture 
with Land O'Lakes: acquires pickle 
business from Agrilink Foods (9)12 

DMI seeks entries for product devel- 
opment contest (10)12 

Dow to double plant capacity for 
FilmTec® membranes (5)11 

Dragoco North America restructures 
operations (6)10 

Ecolab and FreshLoc; Ecolab and IBA 
announce strategic alliances (7)10 

Extru-Tech spins off three new 
Crosswinds manufacturing compa- 
nies (11)18 

Eurofins Scientific Group acquires 
Woodson-Tenent Laboratories 
(10)12 

Flavor Dynamics opens new facility 
(5)12 

General Mills installs Web-based 
Empriva system to manage 
packaging data (11)18 

government agency news (8)14, 
(10)16 

government news (3)11, (4)14 

Haarmann & Reimer forms alliance 
with Morishita Jintan Co. (9)12 

Hain and H.J. Heinz to launch new 
initiatives (10)12 

IBA and MDS Nordion open irradia- 
tion facility in Mexico (7)10 

IBA uses USDA-approved pasteuriza- 
tion technology (2)11 

International Flavors & Fragrances 
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acquires Bush Boake Allen (12)14 

Key completes two acquisitions 
(10)14 

malting barley R&D facility established 
in Winnipeg (9)12 

Michigan turkey producers coopera- 
tive off to a good start (5)11 

National Starch sponsors second 
annual food development contest 
(3)11 

new refinery applies state-of-the-art 
technology at Cerestar USA (9)14 

new video addresses contamination 
issues (12)13 

Norac Technologies Receives 1999 
Innovation Award (1)13 

Novartis and Quaker Oats form joint 
venture in functional foods (4)11 

Nutrinova and Opta sign distribution 
agreement (11)18 

old company, new name (12)13 

Paradigm Genetics agreement with 
Monsanto expanded (7)10 

QAI establishes organic certification 
services in Japan (8)14 

Riviana Foods acquires two rice 
companies (2)11 

Silliker Labs acquires Diversified 
Research Laboratories in Canada 
(1)13 

SKW Nature Products acquires 
companies and builds research 
center (1)13 

Suez Lyonnaise des Eaux acquires 
Naico Chemical Company (1)13 

Sunny Fresh Foods is first food 
company to win Malcolm Baldrige 
National Quality Award (4)11 

Tate & Lyle sells Australian company; 
buys remaining interest in Amylum 
and A.E. Staley (9)14 

two well-known hunger relief organi- 
zations unite (6)10 


Information Source Index 
(1)6, (2)92, (3)4, (4)4, (5)220, (6)4, 
(7)4, (8)4, (9)4, (10)4, (11)4, (12)4 


Ingredients (See also Ingredients 
Column) 

adding oatrim improves texture of 
low-fat processed cheeses (5)162 

amino acid potentiator helps body 
utilize protein (5)173 

beverage weighting agent recently 
approved in the U.S. (5)152 

brochure answers questions about 
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new soy protein health claim 
(5)165 

calcium-fortified biscotti combines 
indulgence with nutrition (5)171 

California raisins contain important 
prebiotic (5)168 

center breeds nutraceutical fruits and 
vegetables (5)147 

cheese ingredient has intensified 
flavor (5)160 

cheese powder reduces amount of 
Parmesan needed in formulas 
(5)160 

cookie break combines health and 
good taste (5)156 

cranberry extract may prevent urinary 
tract infections (5)147 

decaffeinated green tea has high level 
of polyphenols (5)151 

dog days of summer coming for dot- 
coms? (8)138 

encapsulation of fats by starch leads 
to fat reduction (5)138 

gelatin replacement in yogurt (5)143 

healthy fat ingredient prevents bloom 
in nutrition bars (5)158 

high-acyl gellan gum creates new 
textures (5)142 

high-oleic soybean oil can replace 
hydrogenated oils (5)165 

industry continues to focus on 
controlling harmful bacteria (5)139 

ingredient blend acts as a sleep aid 
while suppressing appetite and 
elevating mood (5)174 

joint venture in functional foods 
formed (5)173 

Kraft highlights French and Mexican 
cuisines (5)144 

Lexicon helps standardize sensory 
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